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Enzymes, endoenzymes classed as, $55

equations for action of, 856

mechanism for action of, 859

purification of, 857, 859
Esty, J. R.f 287, 296
Evaporation, definition of, 507
Exhaust and vacuum, 105-113
Exhaust boxes, 109, 110
Exhausting, of canned foods, 105-113

effect on corrosion, 282

effect on pressure in cans, 111, 112

of glass jars, 113

by mechanical vacuum, 110

references, 113

of solder-top cans, 111

temperature and vacuum, 105,106
Exhausting temperature, 105
Expeller, oil, 648, 653

Faure, Madame, 243

Fermentation, alcoholic, 28, 31, 713-717

Balling degree for rate of, 604, 721, 723, 724

of cucumbers, 619-621, 626, 627

of juice, for citric acid, 670
for vinegar, 600-604

of olives, 234, 235

preservation by, 28
of vegetables, 632

in sauerkraut, 630

of wines, 713-727, 738
Fermentation processes, 28
Fiber boxes, 689-691
Fig moth, 572
Fig paste, 583
Fig preserves, 415
Figs, canning of, 180

dehydrating of, 541

dipping and sulfuring of, 493

dried, grading of, 582
packing of, 582, 583
smut of, 583, 584

drying of, in Asia Minor, 494
harvesting for, 492
in sun, 491-494
varieties for, 491, 492

imported, packing of, 583

sorting and boxing of, 582, 583

spiced (sweet pickles), 419, 420
Filling machines, 158, 397
Filter press, 320
Filters for juices, 318-321
Filtration of citric acid, 673

infusorial earth as aid to, 321

of juices, 318-321
to recover calcium citrate, 671

of loganberry juice, 335

of olive oil, 645

of wine, 730, 731
Fining, of juices, 321

of wines, 730
Fission fungi, 19-22

Flat souring, of canned foods, 273, 286-289
asparagus, 286
corn, 286
pumpkin, 286
spinach, 286
Flavine, 873
(See also Riboflavin)
Flavones, and flavonols, 840, 841
Flies, control of, 884, 885
Flipper, 273
Flotation, 29
Food and Drug Administration, 88-91
Freezers, home, 797
Freezing, concentration by, 350, 351
Freezing storage, 762-801
Frozen foods, precooked, 795, 796
Frozen-pack foods, 762-801
blanching for, 772, 773
changes in, 763-767
containers for, 694, 695, 769, 770
cooking of, 792, 793
cooling and freezing rates of, 774
fruits, 779-785
apples, 779
apricots, 779
berries, 783-785
cherries, 780
figs, 780
nectarines, 781
'    peaches, 781, 782
juices, 782, 783
methods of freezing, 776, 777
microbiology of, 767-769
packing of, 773
physical changes in, 763-765
references, 798-801
statistics, on production of, 762
sulfur dioxide for, 777-779
vegetables, 785-792
asparagus, 785, 786
beans, 786, 787
corn, 788
peas, 789-792
Fruit, candied, 420-424
canned, black deposit in, 275
spoiling of, 275-285, 289, 291
canning of, 150-198
crushing of, 307, 308, 711
cull, utilization of, 661-663
dehydration of, 507-548
dry yard for, 473
frozen-pack, 762-785
glac&ng of, 423
lye dipping for, 478, 482, 488-490, 542
presses for, 308-310
size grading of, 85-88
sun drying of, 472-506
sweet pickled, 419, 420     .
washing, blanching, and peeling of, 69-80
Fruit beverages, 304r-346
carbonating and bottling of, 344
frozen, 782, 783
preparation of sirups for, 344